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Class: X 

Post Mid-Term 2024-25 

Subject: Food Production (409) 

Marking Scheme Set -A 

 
Max. Time: 2 Hours Max. Marks: 50 

 

General Instructions: 

1. Please read the instructions carefully. 

2. This Question Paper consists of 21 questions in two sections: Section A & Section B. 

3. Section A has Objective type questions whereas Section B contains Subjective type questions. 

4. Out of the given (5 + 16 =) 21 questions, a candidate has to answer (5 + 10 =) 15 questions 
inthe allotted (maximum) time of 2 hours. 

5. All questions of a particular section must be attempted in the correct order. 

6. SECTION A - OBJECTIVE TYPE QUESTIONS (24 MARKS): 

i. This section has 05 questions. 

ii. Marks allotted are mentioned against each question/part. 

iii. There is no negative marking. 

iv. Do as per the instructions given. 

7. SECTION B – SUBJECTIVE TYPE QUESTIONS (26 MARKS): 

i. This section has 16 questions. 

ii. A candidate has to do 10 questions. 

iii. Do as per the instructions given. 

iv. Marks allotted are mentioned against each question/part. 

 

SECTION A: OBJECTIVE TYPE QUESTIONS 
 

 

 
 

Q. 1 Answer any 4 out of the given 6 questions on Employability Skills (1 x 4 = 4 marks) 

i. a. E-mail 1 

ii. d. .txt 1 

iii. a. Down 1 

iv. c. It can prevent data from getting corrupt. 1 

v. b. Self - awareness 1 

vi. c. External 1 
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Q. 2 Answer any 5 out of the given 6 questions (1 x 5 = 5 marks)  

i. c. Opaque to white 1 

ii. a. 175-190 degree 1 

iii. c. Fungi 1 

iv. c. Minestrone 1 

v. d. Leafy greens 1 

vi. b. Club sandwich 1 

 

 

 

Q. 3 Answer any 5 out of the given 6 questions (1 x 5 = 5 marks)  

i. c. Vit-C 1 

ii. d. Braising 1 

iii. a. Winter season 1 

iv. b. Consommé 1 

v. b. Ham 1 

vi. a. Base 1 

Q. 4 Answer any 5out of the given 6 questions (1 x 5 = 5 marks)  

i. a. Free fatty acids and glycerol 1 

ii.   b. 71°C to 82°C (160°F to 180°F) 1 

iii. c. Pome 1 

iv. c. Puree soup 1 

v. c. Compound 1 

vi. c. at room temperature 1 

Q. 5 Answer any 5 out of the given 6 questions (1 x 5 = 5 marks)  

i. d. Steaming 1 

ii. b. White 1 

iii. b. Sarki soup 1 

iv. c. Grilled chicken salad 1 

v. b. Canapé 1 

vi. a. Shape 1 
 

 

 

 

SECTION B: SUBJECTIVE TYPE QUESTIONS 

Answer any 3 out of the given 5 questions on Employability Skills (2 x3 = 6 marks) Answer 

each question in 20 – 30 words. 
 

 

Q. 6 1. Deep Breathing: Inhale deeply, exhale slowly for relaxation and stress 
relief. 

2. Exercise: Tense and relax muscles to release tension. 
3. Mindfulness Meditation: Focus on the present moment for stress 

reduction. 
4. Time Management: Prioritize tasks, set realistic goals for stress 

management. 

2 
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Q. 7 Open both folders. Select the file, drag it to the destination folder, and release the 
mouse button to move it. 

2 

Q. 8 1. Intrinsic Drive: Self-motivated individuals possess internal passion and 
personal goals that drive their actions. 

2. Initiative: They take proactive steps, initiating tasks without external 
pressure. 

3. Resilience: Resilient in the face of challenges, they persistently pursue 
goals despite setbacks. 

4. Discipline: Demonstrating self-discipline, they manage time effectively 
and maintain focus on objectives. 

2 

Q. 9 1. Employment: Working for an employer or a company in exchange for a 
salary or wages. 

2. Entrepreneurship: Starting and running a business to generate income and 
create value. 

2 

Q10 1. Idea Generation: Brainstorming creative concepts for the business. 
2. Market Research: Analyzing the target audience and competition. 
3. Financial Management: Budgeting and securing funding. 
4. Sales and Customer Acquisition: Developing strategies to acquire and 

satisfy customers. 

2 

 

Answer any 4 out of the given 6 questions in 20 – 30 words each (2 x 4 = 8 marks) 
 

Q. 11 1. Flavor Enhancement: Achieving delicious and well-balanced taste 
profiles. 

2. Presentation: Creating visually appealing dishes for the special occasion. 
3. Nutritional Balance: Ensuring a balanced and healthy meal. 
4. Guest Satisfaction: Providing a memorable dining experience for 

attendees. 

2 

Q. 12 Poaching: Cooking food gently in simmering liquid. 
Blanching: Briefly boiling food, then immediately cooling in ice water. 

2 

Q. 13 1. Color and Appearance 
2. Texture and Firmness 
3. Aroma 
4. Weight and Size 

2 

Q. 14 1. Ingredient Selection: 

 Choose ripe, flavorful for the best taste and depth in the shorba. 

2. Spice Balance: 

 Ensure a harmonious blend of spices, adjusting according to 
personal preferences to achieve a well-balanced and flavorful . 

2 

Q. 15  Pasta Salad: Contains pasta as a primary ingredient, often combined with 

vegetables, proteins, and dressing. 
 Fruit Salad: Comprises various fresh fruits, sometimes with additional 

elements like yogurt or honey. 

2 
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Q. 16 1. Texture and Support: 

 The base in canapé preparation, often a small piece of bread or 

cracker, provides a firm and stable foundation for the toppings, 

ensuring they stay in place. 

2. Flavor Complement: 

 The base contributes its own flavor, complementing and enhancing 

the overall taste of the canapé when combined with the chosen 

toppings. 

2 

 

Answer any 3 out of the given 5 questions in 50– 80 words each (4 x 3 = 12 marks) 
 
 

Q. 17 1. Radiation: Heat passes through directly on the object that has to be cooked e.g. 

Grilling. 

2. Conduction: This is the process of using metals like pans and utensils for 

transferring the heat to object e.g. using stainless steel vessels. 

3. Convection: This process is the movement of the heated particles of gases or 

liquids. On heating the particles expand becomes less dense and rise, the cooler 

particles take their place e.g. Oven. 

4. Induction: This process is to cook with the help of electromagnetic waves e.g. 

Induction stove. 

4 

Q. 18 1. Opt for in-season fresh vegetables and fruits to maximize nutrient content, as 

freezing can lead to nutrient loss. 

2. Conserve water-soluble nutrients (up to 50%) by using cooking methods like 

steaming or stir-frying with minimal water. Reuse cooking water in soups, sauces, 

or juices. 

3. Minimize nutrient loss by employing short cooking durations, covering pots to 

retain heat, placing vegetables in already boiling water, and appreciating a 

crunchier texture. 

4. Cut ingredients into larger pieces, reducing exposure to light, heat, and water, 

except for allium family members like garlic, which benefit from pre-cooking 

chopping for enhanced active components. 

4 

Q. 19 1. Cream Soups: 
 Thickening Agent: Roux (butter and flour mixture), beurre manié 

(kneaded butter and flour), or liaison (egg yolk and cream mixture). 

2. Puree Soups: 
 Thickening Agent: The pureed main ingredient itself, such as 

vegetables, legumes, or grains, creates a thick and smooth 

consistency. 

3. Velouté Soups: 
 Thickening Agent: A roux-based mixture, where a blonde roux 

(butter and flour cooked briefly) is used to thicken a light stock, 

creating a velvety texture. 

4. Bisque: 
 Thickening Agent: Typically, bisques are thickened using rice, rice 

flour, or the natural starches present in the seafood (like shells or 

crab innards) that are often a key component of bisque recipes. 

4 
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Q. 20 1. Base: 
 The foundational layer, typically comprising leafy greens like 

lettuce, spinach, arugula, or a mix of these, providing a crisp and 

fresh texture. 

2. Body: 

 This encompasses the main ingredients of the salad, including 

vegetables (e.g., tomatoes, cucumbers, bell peppers, shredded 

carrots) and proteins (e.g., grilled chicken, shrimp, boiled eggs, 
tofu). 

3. Dressing: 
 The dressing ties the salad together, enhancing flavors and 

providing moisture. Options include vinaigrettes (oil and vinegar- 
based), creamy dressings (ranch, Caesar), or other flavor-enhancing 

sauces. 

4. Garnish: 
 Garnishes add the finishing touches, contributing extra flavor, 

texture, and visual appeal. Components like croutons, nuts, seeds, 
cheese, fresh herbs, and extras (avocado, olives, bacon) fall into this 

category. 

4 

Q. 21 1. Base: 
 Role: The base of the sandwich serves as the foundation and is the 

element that holds all other components together. It can be in the 
form of bread, buns, wraps, or any other suitable vessel. 

 Example: Sliced whole-grain bread or a baguette. 
2. Filling: 

 Role: The filling is the central and often the most substantial part of 
the sandwich, providing the main flavor, texture, and nutritional 

content. It can include proteins, vegetables, cheeses, and more. 

 Example: Turkey and Swiss cheese with lettuce and tomato. 
3. Spread: 

 Role: The spread adds moisture, flavor, and sometimes a 
contrasting texture to the sandwich. It also helps to bind the 

ingredients together and contributes to the overall taste. 

 Example: Mayonnaise, mustard, or a flavorful pesto 

4 

 


